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1. Introduction 

The competent authorities responsible for food control in the GCC countries recognize 
that effective and efficient inspection and certification systems are fundamental 
components of the trade in food. The competent authorities of the GCC countries have 
the common goal of an integrated and harmonized import inspection and certification 
system that is best practice, risk-based and meets without prejudice the obligations of 
the relevant World Trade Organization agreements. This system will be fit for purpose 
and will ensure consumer protection while facilitating trade. 

The competent authorities of the GCC have the responsibility of ensuring that all food 
arriving in the GCC countries complies with the relevant GCC food control legislation 
and standards. The means of assurance provided by exporting countries can be 
provided in a number of ways e.g. documentation and certification, reference to other 
assurances provided through inspection activities by the competent authority in the 
exporting country or an officially-recognized party, trading arrangements based on the 
history of compliance of previous shipments of known origin. 

This Guide documents a commitment to science-based import control systems and 
clearance procedures that are: applied in proportion to potential risks to consumers 
from imported food; responsive to new or emerging risks that may arise in the global 
food supply, address non-food safety requirements in a transparent and objective 
manner 

2. Scope 

This Guide describes principles and regulatory requirements to be applied by the 
exporting country and the importing GCC countries in assuring the safety and 
suitability of shipments of imported food.^ Specific attestations for animal and plant 
health certification are also provided in the Guide. 

The Guide incorporates Codex, OIE, IPPC standards as international benchmarks where 
appropriate. 

There is ongoing work in the GCC countries to harmonize all regulatory requirements 
for imported foods and provide a coordinated and efficient border inspection and 
clearance system. While regulatory requirements and procedures for imported foods 
are not as yet fully harmonized between the countries of the GCC, this Guide will 
contribute to the harmonization process. In particular, the countries of the GCC will 
continue work towards a fully risk-based approach to assuring the safety of imported 
foods. 



Foods imported for personal use are not subject to the requirements in this guideline and are allowed 
where the packaging is intact and provides sufficient information to allow entry e.g. name and number 
of food establishment in country of origin 
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3. Definitions 



Food 



Any substance, whether processed, semi-processed or raw, which is 
intended for human consumption, and includes drink, chewing gum 
and any substance which has been used in the manufacture, 
preparation or treatment of food but does not include cosmetics or 
tobacco or substances used only as drugs 



Food label 



Any words, particulars, trademarks, brand name, pictorial matter or 
symbol relating to a foodstuff and placed on any packaging, document, 
notice, label, ring or collar accompanying or referring to such food 



Fitness for 
human 
consumption 
Port of entry 



Food that is fit for human consumption according to its end use as 
specified by the technical regulations of the GCC 

Land, sea or air port customs border which is designated as an entry 
point for shipments imported into any of the GCC countries. 



Statement of 
entry (customs 
declaration) 



Document provided by the owner or his representative describing the 
food to be imported and that is in accordance with the relevant 
customs requirements of the GCC 



Import Permit 

Importer 
Consignment 



Official document issued by the competent authority of the importing 
GCC country (commercial license/register) permitting the import of 
food 



A person or legal entity importing food 



A defined quantity of a food item of the same type or category covered 
by the same certificate or other documents, imported at the same time 
by a single importer conveyed by the same means of transport and 
coming from the same country and subject to a single customs 
declaration 



Shipment 

Vehicle 
Lot 



A defined quantity of one or more food items imported at the same 
time conveyed by the same means of transport and coming from the 
same country that may include any number of consignments 
Any means whether by sea, land or air, designated to transport food 

A defined quantity of food produced or manufactured under practically 
the same conditions, which could include more than one batch 



Batch 



A defined quantity of food produced under practically the same 
conditions 



4 I P a g e 



Draft May 2011 



Delivery notice 



An official document that authorizes the transfer of goods from the 
port of entry to the area of food inspection 



Temporary 
release 



Action tal<en by the competent authority, under official controls, to 
allow, the importer to transfer a consignment of food from the port of 
entry to a warehouse, pending issuance of an official decision on 
release 



Conditional Action taken by the competent authority to allow release of a 

release consignment of food to the importer under prescribed conditions 



Release for re- 
export 



Action taken by the competent authority, under official controls, to 
allow an importer to re-export a consignment not presenting any 
health hazard of food in its entirety within a prescribed time limit, 
having met all documentary and customs requirements, provided that 
the food is not used during the holding time and availing documents 
that prove the re-export of such consignment 



Preventive 
detention 



Action taken by the competent authority to detain a consignment of 
food at the port of entry when the food is suspected of not being 
compliant with GCC technical regulations 



Condemnation 



Health Certificate 



The action taken by the competent regulatory authorities of the 
importing GCC countries to dispose rejected food proved unfit for 
human consumption 

Certificate (paper or electronic) issued by the competent authority in 
the country of origin or the country of exportation, attesting that the 
safety (and suitability) of the consignment of food is in accordance with 
the relevant technical regulations of the GCC (including registration 
numbers of food establishments) 



Halal Certificate/ 
Halal 

Slaughtering 
Certificate 



Certificate issued by the country of origin or country of exportation by 
an accredited (GCC) Islamic organization (society), attesting that: the 
meat has been slaughtered in accordance with the rules of Islamic 
Sharia law; or the food which contains animal products or by-products 
(such as meat, fat, gelatin, rennet, the broth) is halal and has been 
produced in accordance with the rules of Islamic Sharia law; and that 
the food has been handled with equipment and instruments which are 
not against the teachings of Islamic Sharia law and in accordance with 
the GCC technical regulations 



Nutrition claim 



Any representation which states, suggests or implies that a food has 
particular nutritional properties including but not limited to the energy 
value and to the content of protein, fat and carbohydrates, as well as 
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the content of vitamins and minerals and includes: 

Nutrient content claim is a nutrition claim that describes the level of a 

nutrient contained in a food 

Nutrient comparative claim is a claim that compares the nutrient levels 

and/or energy value of two or more foods. 

Health claim Any representation that states, suggests, or implies that a relationship 

exists between a food or a constituent of that food and health. It 
includes the following: 

Nutrient function claims - a nutrition claim that describes the 
physiological role of the nutrient in growth, development and normal 
functions of the body 

Other function claims - These claims concern specific beneficial effects 
of the consumption of foods or their constituents, in the context of the 
total diet on normal functions or biological activities of the body. Such 
claims relate to a positive contribution to health or to the improvement 
of a function or to modifying or preserving health. 
Reduction of disease risk claims - Claims relating the consumption of a 
food or food constituent, in the context of the total diet, to the 
reduced risk of developing a disease or health-related condition. 



List of contents 



A document issued by the exporting company in the country of origin 
or country of export, which describes and quantifies the food in the 
consignment 



Food chain 



All stages of food handling, including the primary production, 
manufacturing, preparation, processing, wrapping, packaging, 
transporting, storing, distributing, serving and selling. 



Food Handling 



Production of food or manufacturing or preparation or processing or 
wrapping or packaging or catering or transporting or possessing or 
storing or distributing or serving or selling or donating for the purpose 
of human consumption 



Hazard 



A biological, chemical or physical agent in, or condition of, food with 
the potential to cause an adverse health effect 



Risk 



A function of the probability of an adverse health effect and the 
severity of that effect, consequential to a hazard(s) in food 



Certificate of Certificate issued by a competent authority in the country of origin or 

fitness for exporting country as to the fitness of the vehicle used for transporting 

transport vehicle food and proves the suitability to transport the exported food 
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Temperature 
readings Record 
during transport 



Food Suitability 
Food Hygiene 

Food Safety 
Food Inspection 



Food control 



Hazard Analysis 
and Critical 
Control Points 



Total reading (paper or electronic) of temperatures during the 
transport of refrigerated and frozen food, through the use of 
(Thermographs) devices to measure the circulating air temperature or 
food temperature 

Food that is acceptable for human consumption according to its end 
use as specified by the technical regulations of the GCC 

All conditions and measures necessary for the production, processing, 
storage and distribution of food designed to ensure a safe, sound, 
wholesome product fit for human consumption 

Food that is safe for human consumption according to its end use as 
specified by the technical regulations of the GCC 

Examination of food or food safety systems by the competent 
regulatory authorities in the importing country, for the purposes of 
control of production inputs, processes and final products through all 
stages of food circulation, to ensure their conformity to the Gulf 
technical regulations 

Mandatory, regulatory activity, carried out by the competent control 
authorities, for the purposes of protecting the health of consumers and 
to ensure the safety of food during all stages of food chain. 

Scientific, system which identifies, evaluates, and controls hazards 
which are significant for food 



Food safety 

management 

system 



Risk analysis 



A comprehensive system for all the procedures and control measures 
to ensure food safety, including the application of good hygiene 
practice (GHP), Hazard Analysis and Critical Control Point (HACCP), and 
traceability 

Organized decisions making process related to food safety, based on a 
scientific basis and developing necessary precautions to manage them 
and consist of three components: risk assessment, risk management 
and risk communication. 



Adulterated food 



Food where certain materials have been added to its original 
ingredients for the purpose of reducing its quality and nutritional value, 
or where some of the nutrients have been removed partially or entirely 
without disclosing this in its food label 
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Food Traceability 



The ability to follow the movement of a food through specified stage(s) 
of production, processing and distribution. 



Microbial 
contamination 

Contaminant 



The presence of microorganisms, including pathogens and their toxins, 
accidentally in food during handling within the food chain 

Any substance not intentionally added to food, which is present in such 
food as a result of the production (including operations carried out in 
crop husbandry, animal husbandry and veterinary medicine), 
manufacture, processing, preparation, treatment, packing, packaging, 
transport or holding of such food or as a result of environmental 
contamination. The term does not include insect fragments, rodent 
hairs and other extraneous matter 



Physical Sensory evaluation of food and its packaging in order to identify any 

examination change on the characteristics of the food, which would lead to spoilage 

and audit data on food label to make sure that they conform to Gulf 

technical regulations 



Technical 
regulations 



Requirements issued by the GCC (Gulf Standards Organization) and 
which are mandatory 



Standards 



Guidelines issued by the GCC (Gulf Standards Organization) and which 
are not mandatory 



Competent 
regulatory 
authority 
Official Sample 



The official body or officially-recognized body that has regulatory 
jurisdiction for food control 

Any number of sample units which are used to verify through analysis 
or other testing compliance with Gulf technical regulations. 



4. Principles 

All food shipments imported to the countries of the GCC shall be subject to 
harmonized regulatory requirements. Regulatory requirements will be subject to 
continuous review as the countries of the GCC work towards a fully unified regulatory 
environment. 

Inspection and certification requirements applying to food safety aspects of imported 
food will be risk-based to the greatest extent practicable, with control measures 
applied in proportion to likely risks to the consumer. The type and frequency of 
inspection at the time of import of shipments of food, and clearance procedures, will 
reflect this approach. 



8 I P a ge 



Draft May 2011 



The technical regulations and standards of the GCC countries will be used as the 
primary basis for certification of food shipments by exporting countries. Where 
deemed appropriate by the GCC e.g. where current GCC technical regulations and 
standards are not comprehensive in terms of specific requirements for certain 
imported foods, the GCC may defer to Codex, OIE and IPPC standards, guidelines and 
recommendations as the basis for certification (and other assurances). 

All aspects of the GCC inspection and certification systems will be documented and 
transparent, with details of regulatory requirements and operational procedures being 
made available to exporting countries and other stakeholders as requested. 

The competent authorities of the GCC countries will strive for uniform implementation 
of regulatory requirements and operational procedures in the advent of multiple entry 
points for imported foods 

Certification of shipments, accompanied by full documentation of the details of each 
food shipment, are key components of import food controls applied by the countries 
of the GCC; the exporting country should take all measures to ensure the authenticity 
and accuracy official certification, and certification by officially-recognized bodies. 

The legislation of the GCC countries provides for flexible certification and other 

assurances where the food control system applied by the exporting country's 

competent authority is officially recognized by the GCC. This flexibility can be a 

consequence of a range of activities e.g. through audit of systems in exporting 

countries, recognizing registration of approved premises in exporting countries, 

memoranda of understanding, mutual recognition agreements, and equivalence 

agreements. 

As far as practicable, regulatory requirements for imported food will be applied equally 

to domestically-produced food. 

The competent authorities of the GCC countries will provide for effective interchange 

of information on inspection and certification systems with competent authorities in 

other countries, and provide a mechanism for exchange of information in emergency 

situations 



5. Risk-based Approach to food safety requirements 

This Guide aims at promoting the application of risk-based food control systems 
through the systematic identification and classification of health risks associated with 
different foods in accordance with their intended use, therefore enabling effective and 
efficient allocation of government and industry resources in ensuring food safety. 
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5.1. Factors taken into account in application of the risl<-based food control system 

Classification of imported foods 

Foods will be classified according to their potential to transmit food borne disease 
relative to their intended end use. This classification will be developed from generic 
risk profiles for different types of food and generally will be independent of country of 
origin or the particulars of a consignment 

Risk profiles for classification of foods will include reference to: 

• Likelihood of contamination with biological, chemical and/or physical hazards 

• Likelihood of significant levels of contamination persisting throughout the food 
chain 

• Potential risks to human health for the general population 

• Potential risks to human health for susceptible sub-populations 

• Effect of consumer food practices on modifying risks. 

Food will be classified into three general categories: high, medium or low potential risk 
to human health. GCC food classifications may change on the basis of new scientific 
evidence of potential food borne risks to human health. 

Compliance history of imported foods 

The GCC countries will systematically document the compliance history of imported 
foods that have been certified or otherwise assured as meeting relevant GCC food 
control legislation and technical regulations. Evaluation of compliance history will 
primarily be based on the data collected from documentary checks, physical 
inspections and laboratory tests of imported food shipments from a particular country 
of origin. Compliance information provided by the competent authority in the 
exporting country may also be taken into account. Evaluation of compliance history 
may also relate specifically to food types of particular interest e.g. high risk foods or 
foods with characteristics that are of particular concern to consumers. 

Documentation of compliance history will include reference to: 

• Correctness of all documentation accompanying a food consignment, including 
attestations 

• Results of physical checks 

• Results of targeted laboratory testing for microbiological and chemical hazards. 

Elements of compliance history include; 

1- Number of non-compliances observed for the food product/supplier/country in 
a given year; 

2- Severity of the non-compliance in terms of human health and consumer 
protection; 
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3- Published or confidential reports from other food control authorities on similar 
non-compliances; 

4- Results of on-site inspection carried out by food control authorities in the 
exporting country; 

5- Other relevant information from various sources (including media). 

Evidence of new or emerging hazards in the food supply 

The competent authorities of the GCC countries will interact with competent 
authorities in other countries in the identification and risk management of new or 
emerging hazards in the food supply. 

Where the GCC countries do not have the technical ability to monitor imported foods 
for new or emerging hazards, it is expected that the competent authority in the 
exporting country will have applied the same tests and safeguards as for food in their 
domestic market. 

Whole of food chain approach to food safety 

The GCC countries recognize that the most effective and efficient means of mitigating 
food borne risks to the consumer are often achieved by application of control 
measures during primary production and processing in the country of origin. Further, 
port-of-entry inspection is recognized as a very limited means of assuring the safety 
and suitability of imported food. 

Special arrangements with competent authorities in exporting countries that assure 
the safety of food during primary production and processing are encouraged by the 
GCC countries. 

These can include assurances based on: 

• Food being certified as being from produced in registered or otherwise 
officially- recognized food premises in the exporting country, and subject to 
audit by the GCC countries or their agents 

• Memorandum of understanding (MoU's ) between competent authorities 

• Equivalence agreements 

• Broader trade agreements e.g. mutual recognition of inspection and 
certification systems 

5.2. Risk-based food control system 

Port-of-entry inspection under the risk-based food control system will be based on: 

• Certification, exporting country assurances and import inspection requirements 
for all consignments of foods, being those specified in GCC technical regulations 
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• Type and frequency of documentary checks and physical inspections that are 
developed from the criteria taken into account in application of the risk-based 
food control system^ 

• Application of a performance-based port-of-entry inspection system based on 
the level of compliance with GCC import requirements over time 

• Special import inspection arrangements that recognize assurances provided by 
the competent authority in the exporting country 

Food products are classified into three categories according to the degree / extent of 
their potential risk to human health; these categories include high, medium and low 
risk foods 

The GCC Food Safety Committee will establish the list of foods under each of the above 
categories for approval by the GCC Ministerial Council. The lists shall also determine 
the frequency of various inspections (i.e. physical checks and samples for laboratory 
testing) to be carried out for the different risk categories of food and shall be adjusted/ 
updated to take into account new information or scientific data concerning food types 
and/or potential hazards. 

Operational components of the risk-based food control system are: 
Documentary checks of all consignments 
Physical inspection as required 
Sampling and laboratory analysis of food as required 
Harmonized rules for determining the type and frequency of inspection 
Mechanisms for information exchange with the competent authority in the 
exporting country 
- Verification of quality assurance systems operated by importers where they 
contribute to official requirements 

Each GCC member country shall apply harmonized, risk-based rules in determining the 
frequency and type of inspection procedures to be followed to ensure food safety. This 
includes incentives for high levels of compliance. 



6. Required Documents and Health Certificates 

All consignments of imported food must be covered by appropriate documentation 
and certification. The authenticity and accuracy of official certification and certification 
by officially-recognized bodies will be periodically verified and audited by the countries 
of the GCC 



Type and frequency of documentary checks and physical inspections may also be a consequence of 
inspection and certification performance in relation to non-food safety requirements such as suitability 
and product description/labeling 
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6.1 Required Documents and Health certificates 

All consignments must be accompanied by an original health certificate issued by the 
competent authority in the country of origin or an officially recognized body. The 
health certificate should attest to compliance with the food safety regulations and 
technical requirements of the GCC countries and, where relevant, animal and plant 
health requirements. 



Documentation issued or approved by the relevant competent authority or officially 
recognized bodies in the country of origin must include: 
> Customs declaration 

Permit delivery 

Commercial license / Commercial register in the relevant field 

Health certificate 

Ingredients list (issued by the manufacturer) if relevant to food type 

Halal Slaughtering Certificate for meat and poultry / Halal certificate for 

food items that contain ingredients of animal origin according to the 

requirements stated in section 6.3 

Supporting documentation for any labeled claims (nutrition claims, health 

claims, other claims) as required. Nutrition and health claims for food shall 

only be acceptable, if claim and wording thereof has been approved by 

internationally recognized scientific bodies 

Temperature records where required 

Any additional documentation as requested by the competent authorities 

of the GCC 
Electronically-transmitted health certificates are an acceptable alternative to paper 
certificates accompanying an imported food consignment where the electronic 
certification system has been accepted by the GCC countries 



> 
> 
> 
> 
> 



> 



> 
> 



6.2 Health Attestations: 

Health attestations should be declared in the relevant section of the standard forms of 
health certificates as listed in (Appendix 2), by the competent authority in the country 
of origin / country of dispatch. The GCC requirements will be issued as annexes to this 
Guide 

Health Certificate for Export of Processed Food 



The product is fit for human consumption, in 
accordance with the hygiene requirements of 
the GCC. 



^Ijl3 liaj tdljj ^:^\ i^^L^U^ ^L^ ^WaW jii*j 



The product(s) was handled in accordance with 
the GCC requirements, at an establishment 
that has been subjected to inspections by the 
competent authority and/or officially 
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recognized body and implements a food safety 
management system based on HACCP 
principles or an equivalent system 



Jj IjIILojI ^li*]| Aj^ui oj\^\ ^UaJ 4jjli*]| oLJaJI 



Health Certificate for Export of Meat and Meat Products 



The meat or meat product is fit for human 
consumption, in accordance with the hygiene 
requirements of the GCC. 



^Ijl3 liaj tdljj ^:^\ i^^L^U^ ^L^ ^WaW jii*j 



The meat has been derived from healthy 
animals that have no apparent evidence of any 
contagious or infectious disease as listed by 
OIE 



C>^'J^ 



.VI 



L^ 



aAjL cjIjI 



J:?^ L>^ 



^j^l 






Animals have been slaughtered in a 
slaughterhouse that is approved by the GCC 
authorities and is under the supervision of the 
Competent Authority 






a . Wi4. ^\i 



The meat is produced from animals that have 
been has subjected to ante mortem and post 
mortem inspection by the Competent 
Authority, in accordance with GCC 
requirements 






The meat or meat product was handled in 
accordance with the GCC requirements, at an 
establishment that has been subjected to 
inspections by the Competent Authority and 
implements a food safety management system 
based on HACCP principles or an equivalent 
system 






Good veterinary practice has been applied in 
use of veterinary medicines (including growth 
hormones) and agriculture chemicals in live 
animals and any residues in meat comply with 
GCC requirements 






The meat or meat product originates from 
animals that have not been slaughtered for the 
purpose of disease eradication /control 






The meat or meat product has not been 
derived from animals fed with processed 
animal protein, excluding fish meal, according 
to the GCC requirements 



liSjj ct^LujjVl ij^ t^ g.l'n"u>ilj ixjL^Ajdl] ^\ji^\ 
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Health Certificate for Export of milk, and Milk Products 



The milk or milk product is fit for human 
consumption, in accordance with the hygiene 
requirements of the GCC. 



^Ijl3 liaj tdljj ^^^V( t!l!)l^!)U ^L^ gUJI jii*j 



The milk or milk product has been derived 
from healthy animals that are subject to the 
official veterinary service inspections and are 
compliant with GCC requirements. 






The milk or milk product was handled in 
accordance with the GCC requirements, at an 
establishment that has been subjected to 
inspections by the Competent Authority and 
implements a food safety management system 
based on HACCP principles or an equivalent 
system. 






Good veterinary practice has been applied in 
use of veterinary medicines (including growth 
hormones) and agriculture chemicals in live 
animals and any residues in milk or milk 
product comply with GCC requirements 






Health Certificate for Export of Table Eggs and Egg Products 



The eggs or egg product is fit for human 
consumption, in accordance with the 
hygiene requirements of the GCC. 






The eggs or egg products have been 
derived from healthy birds that were 
subject to the inspection by the Competent 
Authority, and in accordance with the GCC 
requirements. 






The eggs or egg products was handled in 
accordance with the GCC requirements, at 
an establishment that has been subjected 
to inspections by the Competent Authority 
and implements a food safety management 
system based on HACCP principles or an 
equivalent system. 



IjIILjjI ^I.1xjI A^'^^Lui '^j\<^\ AUaJ 4-ij|.lxj| a Lull Ail (3f^ ^''n^ i 
aJjLaj Ld jl C—LjjI^I iaUaJ [^^Ixd Jj 



Egg has not been derived from birds fed 
with processed animal protein, excluding 
fish meal 
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Health Certificate for Export of Fish and fish Products 



The fish or fish product is fit for human 
consumption, in accordance with the 
hygiene requirements of the GCC. 






l^\ ^J^^ Vj A-dLjj ^^ (JjljL^aa (^ t^LujjVl 



The fish or fish product is derived from non 
toxic species that did not show any signs of 
disease. 






Where fish and fish products (including fin 
fish, amphibians, crustaceans and mollusks) 
are grown in farms or aquaculture 
production areas, hygiene requirements 
are under the control of the Competent 
Authority 



CjUllalall ^^ic AjlijU AjtjJaLk (^la^-^' ^^ CM '^J^ 



The fish or fish product originates from 
areas that are free from OIE listed diseases 



AajIjj^I ^^-^^^ ^J^' A-Jaloll i^jl ji ^ A:^j^l AjjIjjII 



The fish or fish product has been fed from 
feed that is produced in compliance with 
GMP & HACCP principles or its equivalent 
and is free from any physical, chemical or 
biological contaminants that are prohibited 
internationally 






The fish or fish product was handled in 
accordance with the GCC requirements, at 
an establishment that has been subjected 
to inspection by the Competent Authority 
and implements a food safety management 
system based on HACCP principles or an 
equivalent system. 



IjIILjjI ^I.1x]| A^ci^^LiJi 6j(»ij ^UaJ 4-ijl.liJI aLudAJI j;^"^ ^''^j^; 



Health Certificate for Export of Food of Plant Origin 



The plant product is fit for human 
consumption, in accordance with the 
hygiene requirements of the GCC. 






The plant product was handled in 
accordance with the GCC requirements, at 
an establishment that has been subjected 
to inspections by the Competent Authority 
and implements a food safety management 
system based on HACCP principles or an 
equivalent system. 



IjIILjjI ^I.1xjI A^'^^Lui 'aj\^\ AUaJ 4-ij|.lxj| aLudAil (jiH'i r'n^ i 
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Phytosanitary Certificate for Export of food of Plant Origin 




Plants and plant products are free from 
quarantine pests and from regulated non 
quarantine pests, in accordance with the 
GCC requirements 



6.3. Halal Certificate/Halal Slaughter Certificate 

Verification of the Halal certificate/Halal slaughtering certificate must be undertaken 
for all relevant consignments of food. In the case of meat and meat products, the 
Muslim agency approved by the GCC (Societies, Agencies / Islamic councils) in the 
exporting country will supervise the slaughter process and provide documentation 
according to GCC requirements. The competent authority in the exporting country may 
also provide Halal certification. 

Where meat is manufactured in a country different to the origin of that meat, the 
competent authority in the country of manufacture must provide certification that the 
meat used in the manufacturing is the same as that described in the original Halal 
slaughtering certificate provided by the country of dispatch. 

Attestations set forth below must be recorded under the standardized form for Halal 
certificate and Halal slaughtering certificate as listed in (Appendix 3): 

Halal Slaughtering Certificate for Export of Meat and Meat Products 



Slaughtering has occurred in an approved 
slaughterhouse and under the supervision of 
the designated Islamic Authority which has 
been approved by the concerned authorities in 
the GCC and in presence of the Islamic 
Authority representative, by Muslim butchers 
using the knife and in a place where swine is 
not permitted to be slaughtered. 



a . ^'\^ A\ c"\\ U\>mU ^^ ^^ jW^ ^-1>.>IAJ /^>^) /aJ 
^^^' ^^ A-Ld^Ajjj) AjjA L_S)^)jjo) Cll^J (^^pA^^I UJ^ 

7c^'<li 4-ia ^c-<ujjj V (jl^ L^J cjj"^*-'^'^ (j:^^^-^^^ iS'^y^J 



The fresh meat originated from a country and 
an establishment that is authorized to export 
Halal meat to GCC; and the animal source is 
Halal 
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Halal Certificate for Export of products of IVIeat Origin 



Fats & Meat derivatives (such as gelatin) used 
as one of the ingredients of processed foods, 
have been extracted under the supervision of 
an Islamic authority in the manufacturing 
country and approved by the GCQ on the basis 
of the original Halal certificate of the 
slaughtered animals issued by an Islamic 
association approved by the GCC in the 
country of origin; assurance has been provided 
that the meat and fat derivatives used in the 
food processing are the same ones covered by 
the original Halal certificates. 






7. Inspection and clearance of imported foods 

Steps in the inspection and clearance process for consignments of imported food are 
summarized in Annex 1. Inspection and clearance of consignments of imported food 
will be carried out according to GCC regulations and technical regulations and where 
relevant, the principles and standards of relevant international organizations e.g. 
Codex, OIEJPPC 

7.1. Reserve notification and detention of consignment 

Where a consignment of food is found to be non-compliant with GCC requirements, 
the Competent Authority will issue a reserve notification that states the reason for the 
reservation and the product will be detained under official control. 
Situations where consignments will be detained include: 

Lack of a list of ingredients for food 

Incompatibility of food items described in the certificate with those in the 

consignment 

Absence of health certificate 

The health certificate dated before the production date of the food 

The health certificate issued after the date of shipment of the food 

The food production date before the date of the Halal slaughter certificate. 

Lack of Halal slaughtering certificate with imported meat or poultry 

consignments 

Meat or meat products produced in food establishments /slaughterhouses 

not listed/ approved by the GCC countries 

Broken or changed security seals / locks prior to official inspection 

Evidence of any fraudulent certification. 
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7.2. Temporary release 

Temporary release of a consignment may be allowed in the case of non-compliance 
with some import requirements not related to food safety, as long as the food is not 
beyond its use by date or banned. Arrangements for control during temporary release 
may include provision of a financial security by the importer and a declaration that the 
consignment will only be released after official clearance. 

Temporary release of the consignment may be allowed, if the food is not spoiled, has 
not passed its shelf-life, or is not banned (nationally or internationally); the decision 
must be accompanied by a financial guarantee or written engagement not to dispose 
of the consignment until full release. 

Temporary release of the consignment may be allowed in the case of violations that do 
not affect the safety of the food. In this case, the consignment must be appropriately 
handled and the decision accompanied by a financial guarantee or written 
engagement not to dispose of the consignment until full release, taking into account 
the consignments present in regional land/water. 

Where allowable under GCC technical regulations for detained consignments, the 
importer, may request: 

a. Additional information from the manufacturer / supplier or the competent 
authority in country of origin and/or country of export to support claims on the 
conformity of the product 

b. Repeat laboratory analysis in an accredited laboratory and under official 
supervision of sample(s) that have been found non-compliant 

c. Re-configuration of the consignment so as to meet GCC technical regulations 

d. Re-designation of the consignment as not for human consumption 

e. Re-export the consignment 

f. Destruction under the supervision of the competent authority 

In the case of non-provision of import documents, health or Halal certificates, the 
consignment may be detained under financial security, signed undertaken or 
temporary release (maximum of 15 days) until the relevant documentation is provided. 
In the case non-provision of a Halal certificate for meat and meat products within the 
specified timeframe, the importer will be required to return the consignment to the 
country of origin or country of dispatch. 

The Competent Authority reserves the right to take all precautionary measures on the 
consignment to protect consumers' health including rejection or / and re-export of the 
consignment. 
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7.3. Automatically detained food 

Food is automatically detained where: 

The type of food is imported for the first time 

Previous importations of the type of food have been repeatedly non-compliant 

The food has already been rejected by another country 

8. Food imported for non-commercial purposes 

Foods imported for non-commercial purposes are designated as: 

• Food of personal use - as determined by harmonized rules of the GCC countries 

• Food samples for scientific research and that will not be used for human 
consumption 

• Food promotion samples for non-commercial distribution for human 
consumption, accompanied by a health certificate and labeled with the term 
(free sample) 

• Food samples for use in seasonal exhibitions and festivals where: 

- the importer provides assurance as to the fitness of the foods for their 
intended purpose 

- sale or distribution of the food is prohibited outside of or after the end of the 

event. 

Foods imported for non-commercial purposes are exempt from some of the imported 
food requirements in this guide, as stated in GCC technical regulations and standards. 
These foods may be sampled for laboratory examination to confirm fitness for purpose 
if deemed necessary by the competent authority 

9. Food prohibited from importation on food safety grounds 

The following foods are prohibited from entry and will not be inspected: 

- Food not provided with food safety assurances by the competent authority in the 
country of origin / country of export 

- Food from countries or regions subject to international health warnings 

- Food rejected by other countries on food safety grounds 

- Foods not compliant with food safety standards in the country of origin / country of 
export 

- Food religiously forbidden (according to each country decision) 

- Food with ingredients or additives that are not permitted 

- Food from wild animals and plants that are not permitted 

- Food designated as prohibited for health reasons as notified by the GCC countries. 
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Foods requiring special attention: 

The following foods require special attention during the inspection at the port of entry: 
Foods entering the border crossing point for the first time 
Foods with history of repeated violations of GCC food safety standards. 
Foods rejected from other countries. 



10. Prohibition of importation of foods on sanitary or pliytosanitary grounds 

Any consignment of imported food may be prohibited for importation on sanitary or 
Phytosanitary grounds so as to protect the life and health of humans, animals, plants 
and the environment, as deemed appropriate by the countries of the GCC. 

Any such ban is subject to the following provisions: 

• Imposition and lifting of the prohibition will be based on scientific evidence and 
reference to international standard-setting bodies and other international 
authorities 

• Any prohibition or lifting of a prohibition by an individual country of the GCC 
will be reported immediately to the GCC secretariat and the GCC will confirm a 
harmonized decision as soon as practicably possible 

• While the GCC will strive for a harmonized approach to imposing and lifting a 
ban, each GCC country reserves the right to impose or lift a prohibition on an 
individual basis. Other countries of the GCC will ensure that the prohibited 
foods will not enter that individual country. 

• The GCC countries will only publish official statements on such matters after 
the decision to ban or lift a ban has been agreed and the statements will be in 
the form of official statement from the GCC secretariat or individual country(s) 
which issued the prohibition. 
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Appendix (1)- GCC Imported food Control procedures 



o Flowchart - Control procedures on imported food 

1^ across GCC countries Borders 



Food consignment arrives to the border port of the importing country 



Importer arranges for customs declaration by filling appropriate form manually c 
electronically 




Complete information for each food item in the consignment and review the consignment 
associated Health certificates and documents 




Physical inspection and sensory examination 
for the food consignment (according to the 
percentage and frequency of inspection in 
each country) ^ 



- Either accepts an undertaking to complete the 
documents and certificates 

- Or detention of the consignment until the 
completion of the documents and certificates A 




-Either detention of the consignment & sampling 
for laboratory analysis 
- Or reject the consignment and request re- 
export/ disposition ^k 



Rejecting the consignment & requesting re- 
export/ disposition 
Documenting the results & final signature on the^ 
form by authorized food inspector 



Consignment release 

Documenting the results & final signature on the form by authorized 

food inspector 
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Appendix (2) 

- Health certificate for export of processed foods 



Health Certificate for Export of Processed Food 
Products to GCC Countries J 


1.2 




Consignor (Exporter) 
Name 

1.1 

Address 


^ i Jet) 


j^ertif icate Reference No. S.iU u^^lh (i iSU^C 

Place of Issue J^u4< ' '^(^ 
Date of Issue J^o^\ ^ lh^ 


1.3 


Competent/Certifying ^ky^§ ci ^a^^^ a^^i 

Authority 

Name iJt^ 

Address ' < Jet^ 


Consignee (importer) 
Name 

1.4 

Address 


)jo-^(i( 

^ < Jet) 


1.5 


Country of origin W (i ^^lj 


ISO ju^i u^ 
code* 


1.6 


Country of ^^v 
Destination Jc5J-^ 


ISO ju^< u^ 
code* 


Producer/Slaughterhouse 
Est. 

Name 
1.7 

Address 


^ » Jet) 


1.8 


Packing Est. (if applicable) )%j f ( Sl^ (i ^cAIh 

Name l^c^W 
Address <Jet) 


Halal Certificate 
Source: 


:)do-i^(i 


1.9 


Certificate No: SjUo^^j- 


1.10 Border of Entry/Country of 
Destination 




1.11 


Border of Loading/Country e" C^ ec^^o^e ^ ^'^ 
of Dispatch 


1.12 Means of 

transport/conveyance 
By Air 

By Sea 
By Road 




1.13 


Vehicle Identification No. ^ lh5 ^l^/H lh^ J^l 


1.14 


Temperature of Food 
product 

Ambient 

Chilled 

Frozen 
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Health Certificate for Export of Processed Food 
Products to GCC Countries 







1.15 



Commodities Certified for: 



:^ l^l.^^ludV ^UiaJI Q^aj^jj ^ 



Other D (^cnt 



Human Consumption ii^ ^. i d^j^-^j)^! 
Directly D S(ji(l>fe 

After Further Process D cjgji^alcigjg^j^uj 



Identification of the Food Products 



<ii jpVi <-fl (j^^t-fl (j^^ 



1.16 



Name& 

Description of 

Food 



HS- 
Code 



Treatment 
Type 



Brand 
Name 



Production 
Date 



Expiry 
Date 



No 
Packages 



Batch 
No. 



Total 
Weight 






^de'^it^' 









^IdiVI ^LHit 






^jo^ ^^e 









1.17 



Health Attestation 

The product is fit for human consumption, and in 
accordance with the hygiene requirements of the GCC. 






The product was handled in accordance with the GCC 
requirements, at an establishment that has been 
subjected to inspections by the Competent Authority 
and implements a food safety management system 
based on HACCP principles or an equivalent system. 



~l. 



S^^C^ 



^^L-flCjj^VI fili^ ^4^^ 



^^u^C^C 






I the undersigned, authorized person, certify that the 
good described above meets all the requirements 
mentioned in this certificate. 



1 a^Ji_^l Cl£.t_J^<t^f iLJici^j-a^ l$^^ISl>^lS^ 4^' ^-cJ CiM' 



Responsible body for signature 
Name (ji^ 

Position aJ&^ 
Signature g^'j^ 



Official Stamp / oaAuiS^ 



Date 



Co4i 
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- Health certificate for export of meat & meat products 



Health Certificate for Export of Meat and Meat MfKf^ 
Products to GCC Countries fli||il 




1.1 


Consignor (Exporter) )o^d{ f lhlk!) 

Name c5c>» 

Address ' < J^ib 


1.2 


Certificate Reference No. 

Place of Issue 
Date of Issue 




1.3 


Competent/Certifying 
Authority 

Name 

Address 




1.4 


Consignee (importer) a^i^LHini 

)jo-^(i( 

Name t5c>< 
Address ^Jt^ 


1.5 


Country of origin ^lh (i ^^h 


ISO ju^i u^ 
code* 


1.6 


Country of -i'V 
Destination JciL>aai 


ISO ju^i uk^ 
code* 


1.7 


Producer/Slaughterhouse cAjLf^ 
Est. ^fiulj/q^'lo^b 

Name c5c>< 

Address ' < j£(b 


1.8 


Packing Est. (if applicable) 

Name 
Address 


)%jf (Sic£'i^o^ 

^ i Jet) 


Halal Slaughtering Certificate 

Source: lUo-^ci 


1.9 


Certificate No: 




1.10 


Border of Entry/Country of j4/ 6iSJ^ ^^V 
Destination JcC^(i 


1.11 


Border of Loading/Country 
of Dispatch 


e"c^£c&/So^e^^'^ 


1.12 


Means of fJci^cH^ 

transport/conveyance 

By Air n ' cC 

By Sea n ' J^ 
By Road n ' o^<. 


1.13 


Vehicle Identification No. 




1.14 


Temperature of Food 
product 

Ambient 

Chilled 

Frozen 
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Health Certificate for Export of Meat and Meat^^^^ t . 4i ^ .^ 4 t.x . ^^ -,. i^i 
Products to GCC Countries m^»W-v^^^ ^ ^u J . 1 t ; -^ iT^ • 


115 ^^^^ 

Commodities Certified for: :^ l^l^LL-V ^\^\ o^J^ ^ 


Other D isJ^t Human Consumption \^ -s. i ^!5l^4iPifl 

Directly D fije^^V'- 
After Further Process D <'>?^K^^^^. ^s^ 




Identification of the Food Products ^j£^Sfl ^''o^^^'o^i^ 


1.16 


Name& 

Description of 

Food 


HS- 
Code 


Species (in 
case of meat 
carcass/cuts) 


Brand 
Name 


Production 
Date 


Expiry 
Date 


No 
Packages 


Batch 
No. 


Total 
Weight 










^\CH\ lo^ 




jjo^ ^^e 
























1.17 


Health Attestation 

The meat or meat product is fit for human 
consumption, and in accordance with the hygiene 
requirements of the GCC. 






The meat has been derived from healthy animals that 
have no evidence of any contagious or infectious 
disease as listed by OIE 




Animals have been slaughtered in a slaughterhouse 
that is approved by the GCC authorities and is under 
the supervision of the Competent Authority 




The meat is produced from animals that have been has 
subjected to ante mortem and post mortem inspection 
by the Competent Authority, in accordance with GCC 
requirements. 




The meat or meat product was handled in accordance 
with the GCC requirements, at an establishment that 
has been subjected to inspections by the Competent 
Authority and implements a food safety management 
system based on HACCP principles or an equivalent 
system 




Good veterinary practice has been applied in use of 
veterinary medicines (including growth hormones) and 
agriculture chemicals in live animals and any residues in 
meat comply with GCC requirements. 




The meat or meat product originates from animals that 
have not been slaughtered for the purpose of disease 
eradication /control. 


.1^ ^\ J o^\y^\ 


The meat or meat product has not been derived from 
animals fed with processed animal protein, excluding 
fish meal, according to the GCC requirements. 




1 the undersigned, authorized person, certify that the 
good described above meets all the requirements 


fi^jijli 4 r.U>ii\i jli ,^i4 J^*i-^<^\i JjluL^Ji ^l v^i ^«^ ^^i Iji 
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mentioned 


in this 


certificate. 




.o^l-^uili ^ a^jijli ^.Lau^i lajjJili *_L<^ c^J*i''»'*i ^^ ^^ l^L^ji 


Responsible body for signature 




^j^:;ii^^ i Co^§ J) S o£>^(2^ ^^ 


Name 






^C^ 


Official Stamp . ' oaAos^ 


Position 






a^^ 




Signature 






ej^ 


Date to^ 
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- Health certificate for export of mill< and mill< products 



Health Certificate for Export of Milk , and Milk 
Products To GCC Countries 






1.1 


Consignor (Exporter) 
Name 

Address 


^ < Jet) 


1.2 


Certificate Reference No. 

Place of Issue 
Date of Issue 




1.3 


Competent/Certifying 

Authority 

Name 

Address 




1.4 


Consignee (importer) 
Name 

Address 


)jo-^(i( 

^ » Jet) 


1.5 


Country of 1^^ Jjjxj 
origin 


ISO code* ju^^ uk^ 


1.6 


Country of ^^H 
Destination Jlsj^ 


ISO code* ju^< uk^ 


1.7 


Producer/Slaughterhouse 
Est. 

Name 

Address 


c^ci/^e^u^b 
" < Jet) 


1.8 


Packing Est. (if applicable) 

Name 
Address 


)j^jf ( Si^'(i<:i^o^ 


Halal Certificate for milk Products 

Source: :\i>o^h^(j 


1.9 


Certificate No: 




1.10 


Border of Entry/Country of 
Destination 


j4/ Jc5>3id) ^fi^ 


1.11 


Border of 

Loading/Country of 
Dispatch 


e'c^ec^^o^e^^'^ 


1.12 


Means of 

transport/conveyance 
By Air 

By Sea 
By Road 




1.13 


Vehicle Identification No. 




1.14 


Temperature of Food 
product 

Ambient 

Chilled 

Frozen 
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Health Certificate for Export of Milk , and 
Milk Products To GCC Countries 



1.15 






Commodities Certified for: 



:^ l^l.^^ludV ^UiaJI Q^nLj^ ^ 



i§J^ Other 



Human Consumption '.i^ ^. i d^j^-^j)^) 
Directly D S(j-(l>fe 

After Further Process D ^U^^al^Jg^^g^u 



Identification of the Food Products 



dJ^Vi (-fl''(j^<^(-fl'(>a(<^ 



1.16 



Name& 

Description of 

Food 



HS- 
Code 



Treatment 
Type 



Brand 
Name 



Production 
Date 



Expiry 
Date 



No 
Packages 



Batch 
No. 



Total 
Weight 









^dt<^t^ 






^\cH\ ^Qi^ 






jjo^ ^^e 









Health Attestation 

The milk or milk product is fit for human 
consumption, and in accordance with the hygiene 
1.17 requirements of the GCC. 






The milk or milk product has been derived from 
healthy animals that are subject to the official 
veterinary service inspections and are compliant with 
GCC requirements. 






The milk or milk product was handled in accordance 
with the GCC requirements, at an establishment that 
has been subjected to inspections by the Competent 
Authority and implements a food safety management 
system based on HACCP principles or an equivalent 
system. 






Good veterinary practice has been applied in use of 
veterinary medicines (including growth hormones) 
and agriculture chemicals in live animals and any 
residues in meat comply with GCC requirements. 






I the undersigned, authorized person, certify that the 
good described above meets all the requirements 
mentioned in this certificate. 






Responsible body for signature 

Name 

Position 

Signature 






Official Stamp 



Date 






Co4i 
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- Health certificate for export of eggs and eggs products 



Health Certificate for Export of Table Eggs and Egg a 
Products to GCC Countries 1 


^^ 




1.1 


Consignor (Exporter) )o^d{ fom!) 

Name c5c>» 

Address ' < J^ib 


1.2 


Certificate Reference No. 

Place of Issue 
Date of Issue 




1.3 


Competent/Certifying 
Authority 

Name 

Address 




1.4 


Consignee (importer) a^i^LHini 

)jo-^(i( 

Name t5c>< 
Address ^Jt^ 


1.5 


Country of origin ^lh 6 ^^H 


ISO ju^i u^ 
code* 


1.6 


Country of ^»^ 
Destination JciL>aai 


ISO ju^i u^ 
code* 


1.7 


Producer/Slaughterhouse cAjLf^ 
Est. ^fiulj/q^'lo^b 

Name c5c>< 

Address ' < j£(b 


1.8 


Packing Est. (if applicable) 

Name 
Address 


)%jf (si^'i^o^ 
^ i Jet) 


1.9 


Border of Entry/Country of jaJ Jl5j-^ ^'V 
Destination di^^di 


1.10 


Border of Loading/Country 
of Dispatch 


e"c^£c&yso^e(i^'v 


1.11 


Means of fJci^cH^ 

transport/conveyance 

By Air n ' lC 

By Sea n ' cng^ 
By Road □ lh<- 


1.12 


Vehicle Identification No. 




1.13 


Temperature of Food 
product 

Ambient 

Chilled 

Frozen 
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Health Certificate for Export of Table Eggs and Eg^^^^ 

Products to GCC Countries ^^^4!iidCi^!ilL)^di5:)^ ^ci^^j Si^ ^ o^a uu^o^^o^ Sjbo&i 


Commodities Certified for: :^ l^l^LL-V ^jUiaJI o^jj ^ 


Other D (icH^ Human Consumption :^ ^. i t*l!5^.4iPifl 

Directly D So^(l>fe 
After Further Process D ciOti^lcifJg^jg^uj 




Identification of the Food Products ^^^^ LJ'\>sa<^LJ'o^^ 


1.16 


Name& 

Description of 

Food 


HS- 
Code 


Product 

Derived from 

(Domestic 

Fowl, other 

birds) 


Brand 
Name 


Production 
Date 


Expiry 
Date 


No 
Packages 


Batch 
No. 


Total 
Weight 










^\C^\ ^'0^ 




JjO^JJ^ 
























1.17 


Health Attestation 

The eggs or egg products is fit for human consumption, 
in accordance with the hygiene requirements of the 
GCC. 




The eggs or egg products have been derived from 
healthy birds that were subject to the inspection by the 
Competent Authority and in accordance with the GCC 
requirements. 




The eggs or egg products was handled in accordance 
with the GCC requirements, at an establishment that 
has been subjected to inspections by the Competent 
Authority and implements a food safety management 
system based on HACCP principles or an equivalent 
system. 




The eggs or egg products has/have not been derived 
from birds fed with processed animal protein, excluding 
fish meal 




1 the undersigned, authorized person, certify that the 
good described above meets all the requirements 
mentioned in this certificate. 




Responsible body for signature g^' j^^a^.*:^' (i q>fl^' J) 4:^' cHi>^(t^^(i 
Name l^c>< Official Stamp /c^oi^^ 

Position ^^i^Lsi 

Signature td^ Date C 0^ 
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- Health certificate for export offish and fishery products 



Health Certificate for Export of Fish and fish ^ 
Products ^B 


1 

1.2 


1 ^4^0*^5 1^ cJjiOj^e ^uLH^c^ 


Consignor (Exporter) 
Name 

1.1 

Address 




Certificate Reference No. 

Place of Issue 
Date of Issue 




1.3 


Competent/Certifying 
Authority 

Name 

Address 


^ i Jet) 


Consignee (importer) 
Name 

1.4 

Address 


)JO-^(i( 


1.5 


Country of origin ^lh 6 ^^H 


ISO ju^i uk^ 
code* 


1.6 


Country of ^^H 
Destination Jc5>35i 


ISO ju^i u^ 
code* 


Producer/Slaughterhouse 
Est. 

Name 
1.7 

Address 


^ » Jet) 


1.8 


Packing Est. (if applicable) 

Name 
Address 


)j^jf ( si^'(i^o^ 
^ < Jet) 


1.9 Border of Entry/Country of 
Destination 




1.10 


Border of Loading/Country 
of Dispatch 


e^'c^ec^^^o^e^^*^^ 


1.11 Means of 

transport/conveyance 
By Air 

By Sea 
By Road 




1.12 


Vehicle Identification No. 




1.13 


Temperature of Food 
product 

Ambient 

Chilled 

Frozen 


^cijet) 
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Health Certificate for Export of Fish and fish 
Products 



.15 







Commodities Certified for: 



'.(jk ^-alH-lmV ^LiaJI (j^aj^jJ aJ 



Other D (icHt 



Human Consumption :^ -i, i d^j^-^iPifl 
Directly D S(>i(l>fe 

After Further Process D c:^U4j^)<:g(1g^jg^u 



Identification of the Food Products 



Cij^^\ tj'',J^<^Lj',J^^ 



.16 



Name& 

Description of 

Food 



HS- 
Code 



Type of 
processing 



Brand 
Name 



Production 
Date 



Expiry 
Date 



No 
Packages 



Batch 
No. 



Total 
Weight 









^ (j^j^C^^f^yt^ 






^IdiVI ^'cHit 






jjo^ ^^e 









Health Attestation 

The fish or fish product is fit for human consumption, 
1.17 and in accordance with the hygiene requirements of 
the GCC. 



j^o^yjltil 









The fish or fish product is derived from non toxic 
species that did not show any signs of disease. 






Where fish and fish products are grown in farms or 
aquaculture production areas, hygiene requirements 
are under the control of the Competent Authority. 



Cl(^^l (jial(jjjVI ^ , Cli^c-J^iaclj ^ ^ L_PeJ^°^ liSc—kjoVI (ji^j^^a^ I 



The fish or fish product originates from areas that are 
free from OIE listed diseases. 






The fish or fish product has been fed from feed that is 
produced in compliance with GMP & HACCP principles 
or its equivalent and is free from any physical, 
chemical or biological contaminants that are 

prohibited internationally 



Aj^j^I laliillj iil^ij jLljk-ttli JjUl ^UaJj ^}':>\\ ^fu 



The fish and fish products was handled in accordance 
with the GCC requirements, at an establishment that 
has been subjected to inspections by the Competent 
Authority and implements a food safety management 
system based on HACCP principles or an equivalent 
system. 






I the undersigned, authorized person, certify that the 
good described above meets all the requirements 
mentioned in this certificate. 






Responsible body for signature 

Name L$i^^ 

Position aJ&^ 
Signature t'J^ 



Official Stamp 



Date 






Co4i 
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- Health & Phytosanitary certificate for export of food of plant origin 
Phytosanitary Certificate for Export To GCC Countries 




Place of Issue: 



:o-l^i f ^ij 



Certificate 



No. 



Name & Address of Consignee Jai^(i 'l5 '^j jo^ 



Name & Address of Exporter 



\d \iS^J c^o^^Ca^ 



Point of Entry 



J^J^idaJ 



Mean of Transportation: 



If J(i^LH5 



Description of Consignment 



'j^ij^ <-flc>aj 



Quantity 
Declared (l<g) 



Place of Origin 



Distinguishing 
Marks 



Number & 

Description of 

Packages 



Botanical Names of 
the Plant 



Name of 
Product 



Disinfestations and/or Disinfection Treatment ^^^o-¥^ jVj ^l^ ^ Ji!lsi:bQ^j£ (i 



Chemical (active ingredient): 



)c:^Jjr (i( Uj\' 'dtj 



Treatment: 



Temperature 



Concentration: 



:(jidS(jg)i 



:Ca4i 
Date: 



Additional Information: 



'(J<J't^^(SJt(J 



1.17 



Health Attestation 



i^j^o^llP^IOJI 



The plant product is fit for human consumption, in 
accordance with the hygiene requirements of the GCC. 






The plant product was handled in accordance with the 
GCC requirements, at an establishment that has been 
subjected to inspections by the Competent Authority 
and implements a food safety management system 
based on HACCP principles or an equivalent system. 






U j\ C_La)l^i ialkj [5^1^ Jj i^lUjoii ^V^\ A^^u^ oji^j ^Ikj AjjiiiJi 



aIjLu 



Plants and plant products are free from quarantine pests 
and from regulated non quarantine pests, in accordance 
with the GCC requirements 






Date of Issue: 



:(jdul3)-^l ^'(jjut 



Name of Authorized Officer: 
Signature: 






Stamp: 
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Appendix 


. (3) - Halal certificate and Halal Sla 


ughter certificate 








Halal Certificate for Meat Products in 

Processed Foods exporting to GCC Countries g 


m 




1. 


S.ib(j^^'(j-aUdj ^ 


W Certificate details 


1.1 


Halal Certificate 
Reference No. 




1.2 


Source 


UjA.uX« 


1.3 


Date: 


\d^(jj^ 




















4 


Identification of the meat and processed foods containing meat Products 


Name& 

Description of 

IVIeat/Processed 

Food 


Source for 

meat and 

derivatives 


Brand 
Name 


Slaughteri 
ng Date 


Expiry 
Date 


No 
Packages 


Batch No. 


Total Weight 








Z^to^ 




JjO^JJ^ 


^'t^ C5(> 


, »^u^cii 




















5 


j!5UciSj»4i Halal 
Attestations 




Fats & Meat derivatives (such as gelatin) used as one of 
the ingredients of processed foods, have been 
extracted under the supervision of an Islamic authority 
in the manufacturing country and approved by the GCC, 
on the basis of the original Halal certificate of the 
slaughtered animals issued by an Islamic association 
approved by the GCC in the country of origin; assurance 
has been provided that the meat and fat derivatives 
used in the food processing are the same ones covered 
by the original Halal certificates. 








6 


Responsible body for signature g^'j^;^^-^:^ (iq>tfi^ ^i^i o£>^(^Sd) 


Name .,, Official . ^, 
j^ stamp • -^-^^ 
Position aJ&^ Date C o^ 
Signature td^ 
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Halal Slaughtering Certificate for exporting J^L ^^oJ^^ ^^ S.b J^j^ 

to GCC Countries ^^j^ ^^ ^> t<^6j^C) j^e^^^^^^^^ ^^lh^6 


1. 


Certificate details d^\dJ^^'oaUc 


1.1 


Halal Slaughtering 
Certificate Reference No. 




1.2 


Source 


UjA-uXa 


1.3 


Date: 


ld^'(jjut 








2. 


The Authorized slaughterhouse: o^^cAi ^^4 


2.1 


Name of the 
Slaughterhouse 


^fiLHciciJ- 


2.2 


Address of the Slaughterhouse 


^fiLH(ifc5 't 


2.3 


Veterinary Approval No 


' cAi c'o^o^O- 


2.4 


Name and Address of 
Competent Authority Issuing the 
Veterinary Approval 




3. 


o^^lk!) jcC^t^J^'^b^uthorized Meat Cutting Establishment 


3.1 


Name of the Meat 
Cutting Establishment 


jcC'^e^-^J^'^cic^ 


3.2 


Address of Meat Cutting 
est. 


jcc^e-^j^^iA^iifi^ e 


3.3 


Veterinary Approval No 


' cAi t^oS^iT 


3.4 


Name and Address of 
Competent Authority 
Issuing the Veterinary 
Approval 




5. 


Identification of the meat and meat Products 


Name& 

Description of 

Meat/Processed 

Food 


Species 

(meat 

carcass/cats 

) 


Brand 
Name 


Slaughteri 
ng Date 


Expiry 
Date 


No Packages 


Batch No. 


Total Weight 








C^C J^ 




.ijO^JJ^ 


^'toS l5(> 


^ ftiji^jji 


















6. 


Halal Slaughtering J^C^ C^ SjIUa 

Attestations 




Slaughtering has occurred in an approved 
slaughterhouse and under the supervision of the 
designated Islamic Authority which has been approved 
by the concerned authorities in the GCC and in 
presence of the Islamic Authority representative, by 
Muslim butchers using the knife and in a place where 
swine is not permitted to be slaughtered. 






The fresh meat originated from a country and an 
establishment that is authorized to export Halal meat 
to GCC; and the animal source is Halal. 




7. 


Responsible body for signature g^'j^^a^-i:^ Jj^j^ ^i^j o£>^(]^»S(i 


Name ^., Official . ^, 
j^ stamp = ^^^ 
Position aJ&^ Date C c>^ 
Signature ^cfl^ 
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